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Abstract 



PURPOSE:An edible coating material, obtained by incorporating a large amount of 
starch flour of fine mesh with a small amount of an edible dyestuff, powdery sugar and 
egg white, and capable of giving a bright printing pattern for a solid sugar and preventing 
the clogging of a silk screen. 

CONSTITUTION: An edible coating material obtained by incorporating a small amount 
of an edible dyestuff with powdery sugar, egg white and a large amount of starch flour of 
fine mesh. Corn starch which is a starch flour of corn, etc. is preferably used as the starch 
flour, and the powdery sugar is used for leaving the flavor as the sugar and promoting the 
drying and hardening of the coating material. The egg white is used for strengthening the 
mutual binding between the powdery sugar and starch flour and improving the 
adhesiveness together with the powdery sugar. A small amount of water and the moisture 
in the edible dyestuff are sufficient for the moisture, and excess moisture rather causes 
the dispersion of a pattern due to the good permeability of the moisture in the individual 
solid sugar. 
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